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Surfactants 

—effect on starch in bread (Roach and Hoseney), 578 

—effect on swelling, solubility, and amylograph consistency of starch 
(Roach and Hoseney), 571 








y to locate durum wheat endosperm 


Temperature, brown rice, milling quality as affected by (Archer and 
Siebenmorgen), 304 

Tocols, concentration and stability in oats (Peterson), 21 

Tortillas, wheat; polyol effect on processing and qualities of (Suhendro et al), 
122 

Triglycerides, medium-chain, energy value (Ranhotra et al), 365 


Water mobility, for heated mixtures of starch, milk protein, and water 
(Tsoubeli et al), 64 

Wet milling 

—com, interactions of sulfur dioxide, lactic acid, temperature (Shandera et 
al), 37 

—grain sorghum; for readily accessible starch and animal feed (Yang and 
Seib), 498 

—maize; comparison of yield from inbred lines and their hybrids (Zehr et al), 491 

Wheat 

—classification by neural networks (Chen et al), 317 

—classification distinguished by NIR reflectance on bulk samples (Delwiche 
et al), 243 

—contribution of HMW subunit 21* on breadmaking quality (Johansson and 
Svensson), 287, 5/2 

—diploid, amino acid composition and protein content (Acquistucci et al), 
213 

—dough; freeze-thaw stability of prefermented frozen lean, effect of flour 
quality and fermentation time (Rasdnen et al), 637 

—durum, cultivar and environment effects and their interaction on quality 
characteristics (Mariani et al), 194 

—durum, effect of bleaching on (Debbouz et al), 128 

—durum, glutenin gene from, nucleotide sequence (D’ Ovidio et al), 443 

—durum endosperm, starch granule protein in (Rayas-Duarte et al), 269 

—durum quality (Kovacs et al), 85 

—einkorn and spelt compared to HRS and durum (Abdel-Aal et al), 621 

—fast varietal identification using narrow-bore RP-HPLC columns (Huebner 
and Bietz), 504 

—flour fractions; characterized by DSC (Erdogdu et al), 70, 76 

—genotype identification, heat stress effect on grain quality (Blumenthal et 
al), 539 

—gluten film; thermomechanical behavior of (Cherian et al), | 
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—mycotoxins in (Trigo-Stockli et al), 470 

—polymeric glutenin and quality characteristic relation (El Haddad et al), 
598 

—-properties of extruded products (Wang et al), 38 

—-protein fractions; separation and characterization by HPCE (Lookhart and 
Bean), 527 

—quality of wheat-rye chromosomal translocations (Seo et al), 252 

—red and white flavor chemistry (Chang et al), 237 

—retention of ergot alkaloids during processing (Fajardo et al), 291 

—-similarity of gliadins from spring and winter wheats (Huebner et al), 341 

—single kernel protein content by NIR transmittance (Delwiche), | 
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—soft red winter, Septoria leaf blotch effect on milling and baking quality 
(McKendry et al), 142 

—-starch granules; surface staining of (Seguchi), 602 

—-storage protein characterization by two-dimensional electrophoresis (Yang 
et al), 568 

—tortillas; polyol effect on processing and qualities of (Suhendro et al), 122 

—vitamin B6 content of, pyridoxine glucoside content of (Sampson et al), 217 


Zein 
—association of classes with maize kernel hardness (Pratt et al), 162 
—in maize normal endosperm (Moro et al), 94 








